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Purpose
Although many consumers perceive 
locally-produced, fresh produce to be 
healthier, few have the knowledge, 
awareness, and skills to retain optimal 
nutritional quality following harvest or 
purchase. 
Therefore, a series of 5x7” informational 
cards were created for various types of 
produce, providing the best nutritional 
practices related to purchase, storage, 
preservation, and consumption. 
Social marketing research guided 
the development and delivery of the 
materials. Our poster highlights key 
outcomes of our social marketing 
research.
Impact
When preserving produce, over 75 
percent of farmers market consumers 
did not know that change in 
micronutrient and phytonutrient levels is 
dependent on the type of produce and 
the preservation technique.
Over 65 percent of farmers market 
consumers were interested in how best to 
store, consume, and preserve produce to 
maximize micronutrient and phytonutrient 
levels.
Educational materials based on scientific 
literature were developed and distributed 
to Ohio farmers markets. Eighty percent 
of respondents reported that they are 
likely to use the materials.
Survey 1: Consumers at farmers’ market: 
• Current knowledge and interest of nutrients in fresh and 
preserved foods 
• Opinions on appropriate format and distribution strategy 
for educational materials 
Development of educational materials based on 
consumer responses 
Survey 2: Consumers at farmers’ markets: 
• Comprehension of material 
• Perceived appropriateness of content and format 
Revision of educational materials based on consumer 
responses 
Extension Family & Consumer Sciences peer review 
Revision of educational materials based on review 
responses 
Printing and distribution of educational materials to 
Ohio farmers’ markets 
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Survey 1: Consumers’ interests in ways to maximize 
nutritional values of produce 
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Survey 2: Consumer perception of appropriateness of overall 
educational materials 
